
 

 
Les Cordeliers is pleased to present 

A Winter 2026 Table d’hôte 

Reservations are required seven days prior to each event 

Dinners are prepared exclusively for guests of Les Cordeliers 

menus are subject to change and depend on the availability and 

freshness of local products 

 

Event: Christmas Eve Fireside Dinner 

Date: Wednesday, December 24, 2025 

Time: 6:30 PM 

Price:  45€ per person, excluding beverages 

Menu: Amuse bouche 

  Deviled eggs topped with local, shaved truffles and fish 

roe 

 

  Entrée 

Spiced butternut squash soup with painted bowl of 

bittersweet chocolate and handmade marshmallow 

 

  Plat 

Herb-encrusted beef rib roast served with red wine jus, 

potato lyonnaise and roasted brussels sprouts 

 

Dessert  

Buche Noel - Chocolate sponge cake with mocha genoise 

filling topped with chocolate ganache, sprinkled with 

toasted almonds, and whipped cream 

 

Event:  Truffle Dinner I 

Date:  Saturday, January 10, 2026 

Time:  6:30 PM 

Price:  50€ per person, Excluding Beverages 

Menu: Amuse Bouche 

  Truffle infused gougères 

 

  Entrée 

  Chaud-froid fois gras, pomegranate reduction and 

gingerbread puree 

 

  Plat: 

Roasted hen stuffed with fois-gras butter and black 

truffles, potatoes Sarladaise and braised broccolini 

 

Dessert 

  Truffled crème Brulee 
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Event: Truffle Dinner II 

Truffle festival weekend 

Date: Saturday, January 17, 2026 

Time:  6:30pm 

Cost:  50€ per person, excluding beverages 

Menu: Amuse-Bouche 

  Oysters au gratin with truffle champagne sabayon 

 

  Entrée 

Sauternes poached foie-gras, Tahitian vanilla bean   

pomegranate drizzle and shaved truffles 

 

  Plat 

Beef wellington, seared beef tenderloin stuffed Fois 

gras, truffles, layered with duxelles, wrapped in puff 

pastry served with a port wine reduction sauce 

 

  Dessert 

  Warm chocolate fondant with truffle praline 

 

 

 

 

 

 

 

 

 

 

 

 


